
1212THTH REAL ALE &  REAL ALE & 
CIDER FESTIVALCIDER FESTIVAL

1919TH TH TO 22TO 22NDND OCTOBER OCTOBER

TASTING NOTES, TRAIN TIMETABLES TASTING NOTES, TRAIN TIMETABLES 
& EVENT INFORMATION& EVENT INFORMATION

WWW.WWW.SPAVALLEYRAILWAYSPAVALLEYRAILWAY.CO.UK.CO.UK





Our railway is run entirely by volunteers, we will not tolerate any verbal or physical abuse towards them. The Spa Valley Railway reserves the right to make changes to the 
timetable or locomotive allocations for whatever reason without prior notice being given. This may be due to late running, locomotive failure or otherwise, our decision is final. Full 
event updates can be found on our Facebook page. Photography credits: Owen Hayward, David Staines, David Cable, Steve Lee and Jon Nye. 

WELCOME!WELCOME!
Welcome you to the Spa Valley 
Railway and our 12th Beer and Cider 
Festival in association with West Kent 
CAMRA! 

An event run entirely by volunteers, 
this festival has a great array of beers 
& ciders for you to enjoy.  With 160 
beers and 50 ciders on offer along 
the railway there really is something 
to wet everyone’s taste buds at Kent’s 
biggest beer and cider festival!

We have a selection green hop beers 
joining this event making which can 
be found in our in our engine shed, 
the main location of the festival. 
Eridge, Groombridge and the trains 
have different beers and ciders to 
offer, for trains refer to Set A or B in 
our timetables, there is a bar on each!

Throughout the three day beer & 
cider extravaganza our heritage 
steam & diesel trains will be put 
through their paces moving people 
between the various festival sites and 
becoming bars themselves. There is 
an additional shuttle train this year 
between Eridge and Groombridge 
enabling you to sample beers and 
ciders away from the main site at 
more frequent intervals. 

Whilst we want everyone to 
enjoy themselves, we operate a 
strict Challenge 25 policy and any 
behaviour deemed inappropriate by 
a member of Spa Valley Railway or 
West Kent CAMRA staff will result in 
instant dismissal from the festival/the 
Spa Valley Railway’s premises. 

Please drink responsibly!

Many thousands of volunteer hours 
are spent making this event possible 
and we hope you’ll enjoy your time 
at the Spa Valley Railway with us and 
West Kent CAMRA throughout our 
festival!

Jonnie Pay
Commercial & Finance Manager
Spa Valley Railway

Chris Evenden
Festival Organiser
West Kent CAMRA
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Guiding You Through our Beer & Cider Festival
On entering the engine shed at Tunbridge Wells West, you will encounter 
the sales desk where you can buy a ‘starter pack’ which is £15 and includes 
your glass, a £10 beer card and this event guide. Further beer cards can be 
purchased from stations. You have a choice of either a pint glass (marked 
with ½ measure) or a stemmed chalice glass as part of your starter pack.

Members of CAMRA, on production of a valid membership card at the 
sales desk will be given a complimentary glass when purchasing their 
starter pack, the membership card must be presented before purchase.

Explanation of beer cards
Beer cards come with a face value of £10. Half a card can be purchased for 
£5. There are £10 worth of 20p or 10p boxes on each card.  

When you’ve chosen your drink simply present your beer card to the 
volunteer serving you and they’ll cross off the amount on the card. Prices 
are shown the barrel ends. Some beers due to their strength are only 
available as ½ pints. 

Beer cards are valid for the purchase of beer and cider at all festival 
locations and more can be bought throughout the event. You can buy any 
value of beer card if you wish, the cashier will cross out the amount you 
haven’t paid for at the sales desk.

BEER CARDS ARE NON-REFUNDABLE! 

Festival locations & bars

Tunbridge Wells West
In the engine shed you will find the main bar with many excellent and rare 
cask beers and dedicated sections for the green hop beers (brewed with 
freshly-picked hops), keg beers, cider and perry. 

Groombridge
Groombridge has it’s own marquee on the platform at the station and 
is the location trains pass on the line, why not hop off, try a beer then 
continue your journey later on!



Eridge
At Eridge the red railway van parked in platform 3 is the location of the 
bar, with its own selection of beers and ciders on offer for you to enjoy 
whilst at the station. 

Trains
Beer and cider is available to purchase from the trains with bar car ‘Kate’ 
or our buffet carriage, beer and ciders are not available to purchase on the 
blue and grey diesel multiple unit.

Tasting notes & pricing information
Tasting notes within this programme will help you to choose your 
preferred style of beer or cider while the barrel end labels detail the beers 
and pricing by pint and half measures. Any relevant allergen information 
will also be found on the barrel labels.

Food stalls
At Tunbridge Wells West we’ll have a selection of food stalls available for 
you to purchase hot and cold items from this includes Fullers Butcher, The 
Cheese Shop Tunbridge Wells and the Thai Food stall.  At Groombridge 
you can get 10% off on the food menu at the Junction Inn pub, just across 
the road from the station, when you show them your train tickets.

There is a 10% discount offer at Fuggles Tunbridge Wells and Fuggles 
Tonbridge on the back of the beer cards.

Also at Groombridge and Eridge our catering outlets will be open 
selling hot and cold drinks, sandwiches, crisps, light snacks and other 
refreshments. 

Vote for your favourite Cask & Keg beers, Cider
Finally, we would encourage you to vote for your favourite beer and 
cider of the festival using the voting slip provided in the centre of this 
programme, as this type of recognition for a brewer is really appreciated 
and can be particularly valuable to them. 



REAL ALE & 
CIDER FESTIVAL
DRINKS MENU & 
TASTING NOTES

Beers and their locations correct at the time of going to press!



Every October since 2011 we have held this increasingly popular event, 
attracting lovers of good drink and vintage rail to Tunbridge Wells, 
Groombridge & Eridge. Hopefully many of you will be returning visitors, 
but here’s a brief outline for those who aren’t.

The festival has two components – beer and trains. You can enjoy just the 
festivals at the stations or experience the whole event by purchasing a 
train ticket and travelling along the Spa Valley Railway. Entry to the beer 
festival is FREE on Friday 20th, Saturday 21st and Sunday 22nd and by a £5 
entrance fee on Thursday 19th October during the preview evening.

You just need to ‘get’ a glass (which you can keep as a souvenir) and buy a 
beer card, both of which are part of a ‘starter pack’.

Beer and cider is available in the Engine Shed in Tunbridge Wells, on the 
set A & B trains and at both Groombridge and Eridge stations. 

To travel on the trains you must buy a ticket from the ticket offices. 

BEER & CIDER SALES ARE VIA BEER CARD ONLY!

BEER CARDS ARE NON-REFUNDABLE SO PLEASE DO NOT BUY 
MORE THAN YOU NEED! 

Some speciality beers, ciders & keg beers individually priced and 
not always available as pints. 

*Beer allergen information available at Tunbridge Wells West, PLEASE ASK*

BAR OPENING TIMES
Friday Saturday Sunday

Tun Wells 11:00 to 22:30 11:00 to 22:30 11:00 to 18:00
Groombridge 11:00 to 20:30 11:00 to 20:30 11:00 to 16:00

Eridge 11:00 to 21:30 11:00 to 21:30 11:00 to 16:00

THIRD PINT MEASURES ARE NOT AVAILABLE.

WE CANNOT SERVE YOU USING YOUR OWN GLASS / TANKARD 
UNLESS IT IS MARKED WITH ½ PINT OR PINT MEASURES.



 Brewery (& County), Beer Name, % Alcohol By Volume

REAL ALES (Cask Beer) – Tunbridge Wells

1648 (Sussex) Lammas (4.2%) Vegan, Bitter
Clear harvest ale, amber wheat beer

1.

1648 (Sussex) Triple Champion (4.0%) Vegan, Bitter
Clear copper bitter
Battle (Sussex) Conquest (4.1%) Vegan, Bitter
Traditional English bitter recipe with four British hops combine to give a well 
balanced beer with a pleasant hop finish

2.

3.

4. Bexley (Kent) Cherry Bakewell Stout (5.3%) Gluten Free, Vegan, Stout
Bakewell Tart in a glass. Sweet, rich and incredibly moreish

5. Bollington Brewing Company (Cheshire) Long Hop (3.9%) Pale 
Pale lager style bitter with fruity refreshing hops.
Bollington Brewing Company (Cheshire) Oat Mill Stout (5.0%) Vegan, Stout
Hoppiness with a hint of bitterness keeps the sweetness in check and allows for a 
great dark stout

6.

Bowness Bay (Lake District) Swan Black (4.6%) IPA
Dark IPA, chocolatey and sweet with dark citrus notes

7.

8. Brew York (Yorkshire) Make it Citra (4.6%) Pale
Single hopped pale ale

9.

10.

Broken Drum (London) Gas Pode Mild (4.2%) Mild
Classic London style Mild of the 1950’s
Buxton (Derbyshire) Best Bitter (4.2%) Vegan, Bitter
Fuggles and Goldings, featuring a robust malt backbone and a bitter sweet finish

11. By The Horns (London) Lambeth Walk (5.1%) Vegan, Porter
A delicious rich porter with notes of coffee, cocoa, nuts and touch of vanilla 

12. Carlisle (Lake District) Sufficient Darkness Oatmeal Stout (5.7%) Stout
This stout creates a softness in your mouth against the darkness of the flavours

13. Cellar Head (Kent) Fireside (5.2%) Vegan, Bitter
Rich and slightly spicy flavour with aromas of festive fruits

14. Dynamite Valley (Cornwall) Gold Rush (4.0%) Bitter
Rich and slightly spicy flavour with aromas of festive fruits

Eight Arch Brewery (Cornwall) Square Logic (4.2%) Vegan, Hazy, APA
A pale ale with fruit filled hops made with Vienna and flaked oats

Eight Arch Brewery (Cornwall) High Winds (4.5%) Vegan, Hazy, Pale
A New Zealand pale ale with tropical fruit notes

Eden River (Lake District) Eden Gold (4.2%) Bitter
A golden ale that stands out for its distinctive taste and beautiful colour

Elusive (Berkshire) Oregon Trail (5.8%) Vegan, IPA
Simcoe, Chinook and Columbus. A resinous profile with a citrus undertone. The 
bitterness helps to balance the light caramel of the malts

15.

16.

19.

18.

17.

Elusive (Berkshire) Ravenwood (6.8%) Vegan, Porter
Dark speciality malts combined with Citra and Centennial hops for notes of orange 
citrus, dark chocolate and coffee



20. Ennerdale (Lake District) Darkest (4.2%) Porter
A rich and robust English porter

21. Fell (Lake District) Crag (3.8%) Vegan, Hazy, Bitter
A proper northern bitter

22. Fine Tuned (Cornwall) Twist & Stout (4.5%) Vegan, Stout
Smooth black beer with subtle notes of chocolate and coffee, brewed with oats
Flying Trunk (Sussex) Past your Bedtime (5.8%) Vegan, Stout
Gold award winning stout is all about malt. Complexity, richness and smooth 
luxurious body
Fonthill (Kent) Caribou (5.9%) Vegan, IPA
Brand new beer for the festival! NEIPA. Citra, Mosaic & Cascade hops
Fonthill (Kent) Good Morning Captain (3.8%) Pale
Beer of the Festival 2022. Hoppy session pale ale 

23.

24.

25.

26. Fyne Ales (Argyll) Jarl (3.7%) APA
Citra, Jarl delivers waves of fruity citrus flavours and a clean finish

27. Fyne Ales (Argyll) Vital Spark (4.4%) Dark Ale
Vital Spark fuses two worlds; a traditional rich, dark malt base charged with new 
world Amarillo and Cascade hops. 
Gadds (Kent) Dog Bolter (5.6%) Vegan, Porter
Sturdy dark porter, rich and malty

28.

29.

30.

Gam Yam (Lake District) PAL (4.0%) Vegan, Hazy, Pale
Our Citra heavy, session pale, crashing through your nut in a lemon haze
Goacher’s (Kent) Best Dark Ale (4.1%) Dark Ale
Malty and full-bodied, with high proportions of crystal malt giving hints of biscuit and 
caramel

31. Godalming Beer Works (Surrey) First Light (5.0%) Vegan, APA
Dry hop dose that we hope brings tropical fruit and a delightful bitterness
Godalming Beer Works (Surrey) Wagon & Horses (5.3%) Vegan, IPA
A copper red IPA with strong, hoppy, grapefruit notes balanced by a smooth, malty 
body with hints of caramel

32.

33. Godstone (Surrey) Abbey Tripel (7.2%) Vegan, Strong
Belgian Triple. Complex candied and banana notes in Belgian Abbey style with good 
body and length of flavour
Great Corby Brewhouse (Lake District) Stout (4.5%) Stout
Robust dry Irish stout

34.

35. Greene King (Suffolk) Abbot Ale (5.0%) Strong
Champion beer of Britain 2023. Malty and Fruity. Challenger, First Gold, Fuggles. 
Fragrant fruity and floral and spicy notes

36. Gun (Sussex) Chummy Bluster (4.4%) Gluten Free, Vegan, Bitter
Gentle, fruity, well-rounded ale, with hints of smokiness and just the right amount of 
bitterness

37. Harvey’s (Sussex) Prince of Denmark (7.5%) Dark Ale
A complex beer with aromas of leather, chocolate and liquorice, with a lingering 
taste

38. Hopfuzz (Kent) English Traditional (4.0%) Bitter
Traditional Best Bitter, malty body with sweet undertones



39. Isca Ales (Devon) Thunderer (4.7%) Vegan, Dark Ale
Black hoppy ale

40. Kirkby Lonsdale (Lake District) Crafty Mild (3.6%) Mild
Our modern incarnation of the traditional mild, brewed with rich dark malts and 
delicately hopped for a very moreish beer

41. Lakedown (Sussex) Harmonium (5.7%) Vegan, IPA
Classic IPA, Hop Spectrum: Citrus & Orange Peel

42. Lakes Brew (Lake District) Pale (3.5%) Vegan, Hazy, Pale
Pale, hoppy and easy drinking cask beer, hopped with Citra, Mosaic, Amarillo and 
Bramling Cross
Larkins (Kent) Porter (5.2%) Porter
Dark dried and vinous fruits coat the pallet, balanced by roasted grain and peppery 
hops, giving way to a long dry bitter finish

43.

44. Marble (Manchester) Manchester (4.2%) Bitter
Speciality malt gives the deep golden colour and robust base, balanced by crisp 
bitterness and a floral, lemony aroma

45. McCann (Kent) Straight Red (3.2%) Table
Citrusy aromas of satsuma & lemon. Full bodied for such a light table beer

46. Musket (Kent) Muzzle Loader (4.5%) Vegan, Bitter
Hearty, silky, smooth, smokey, sweet and malty afternotes

47. Oakham (Cambridgeshire) OPA (4.0%) APA
A light pale beer with a big personality, bursting with fruity hop flavours, citrus notes 
and a refreshing finish

48. Only With Love (Sussex) Firecracker ESB (5.2%) Vegan, Bitter
SIBA Best UK cask GOLD winner and BRONZE winner for all cask beer. 
Malty caramel, biscuits and raisins, tropical fruit on the nose

49. Padstow (Cornwall) Pilot (4.0%) Gluten Free, Vegan, Porter
Traditional Cornish porter combines chocolate and black malt with English hops for 
a rich colour and complex flavour

50. RedWillow (Cheshire) Headless (3.9%) Pale
Light, a little hoppy with floral undertones and very quaffable; perfect for setting the 
world to right with friends

51. RedWillow (Cheshire) Heritage Porter (5.3%) Porter
Traditional, favours of chocolate, roasted coffee and molasses with hints of orange 
and a robust, malt led bitterness

52. Salopian (Shropshire) Darwin’s Origin (4.3%) Bitter
An eclectic mix of new and old-world hops that give the beer its distinctive lemony 
aroma and dry finish

53. Shivering Sands (Kent) Estuary Porter (4.1%) Gluten Free, Vegan, Porter
Dark and rich, has mild notes of roasted grains, chocolate and toffee with undertones 
of coffee and liquorice and a light hoppy finish

54. Shivering Sands (Kent) Red Rye IPA (4.0%) Gluten Free, Vegan, IPA
This is a medium dry session IPA. Aroma, Hop Flavour and Bitterness. With a 
pleasant mouthfeel and a wide range of citrusy flavours

55. Skinners (Cornwall) Betty Stogs (4.0%) Bitter
A classic smooth drinking ale, light malty aroma leads to a floral taste and a tang of 
grapefruit
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South Hams Brewery (Devon) Sherman (6.4%) Strong
APA - A warm alcohol flavour initially, followed by tropical fruit and peach tones 
with a spicy finish

56.

South Hams Brewery (Devon) Wild Blonde (4.4%) Blond
The 2015 SIBA Gold & 2019 Silver Award winning beer. Fruit in the palette 
and unmistakable with its distinctive aroma

Summerskills (Devon) Indiana’s Bones (5.6%) Old Ale
A rich dark winter warmer, soft chocolate in the mouth with Goldings aroma

Storm Brewing (Cheshire) Isobar (4.3%) IPA
Bronze - Regional Best Beer in Britain
Light and hoppy with a sweet, fruit aroma

Storm Brewing (Cheshire) Bosley Cloud (4.1%) Golden
Subtle wheat element and a delightful moreish aftertaste

57.

Squawk (Manchester) Mallard GF (4.3%) Gluten Free, Vegan, Hazy, Pale
Soft, juicy and hopped with Mosaic and Citra for delicious stone fruit goodness

58.

59.

60.

61.

62.

Squawk (Manchester) Sylvia (4.3%) Vegan, Hazy, Dark Ale
Brand New Beer! American style brown ale. Chewy caramel and chocolate, aromas 
of blueberry and pine from a subtle Mosaic dry hop

63. Surrey Hills (Surrey) Shere Drop (4.2%) Pale
Subtle hint of grapefruit and lemon in the aroma. Bitterness is complemented by a 
balanced malt flavour, a long finish, moderately dry

64. Teignmouth (Devon) Deckhand (4.5%) Golden
Pale blonde mixture of creamy malt, zesty citrus tones giving a refreshing golden ale

65. Craft Beer Man (Kent) Best (4.1%) Bitter
This year’s crop of Cascade hops (grown in Bromley) has gone into this pale ale, to 
give a slightly sweet and citrus flavour

66. Craft Beer Man (Kent) Kentish Pale (4.0%) Pale
Easy drinking pale ale using all kentish hops citrus with a small hint of dark fruits
The Three Legs (Sussex) Pale #3 (3.7%) Vegan, Hazy, Pale
Our classic low ABV, low bitterness Pale Ale, golden, creamy, lightly hopped and 
deliciously floral

67.

68. Three Acre (Sussex) Charcoal Mild (3.0%) Vegan, Mild
A smoky, roasted, and perfectly balanced with rich malty flavour

69. Three Hounds (Kent) Pendulum (4.6%) Vegan, Hazy, IPA
Citrus Fruits, Peachy, Piney, Tropical Fruits

70. Tintagel (Cornwall) Harbour (4.8%) Bitter
A premium bitter with a dark amber hue, initial malty flavour with a crisp aftertaste

71.

Titsey (Surrey) Gower Wolf (4.0%) Bitter
Earthy bitterness, honey and spice  

72.

Tintagel (Cornwall) Pendragon (4.5%) APA
An IPA brewed with 3 American hops and English barley spiked with malted wheat  

73. Toms Tap (Cheshire) Centennial Table Beer (3.0%) Vegan, Hazy, Table
Every time we ferment with Kveik yeast which seems to add elements of orange zest 
and a little stone fruit

74. Toms Tap (Cheshire) Megalodon Moped (6.0%) Vegan, Hazy, Porter
EverCoffee, Chocolate and Vanilla. Rarely seen in cask, this beer features the “Blake 
Blend” coffee beans from Hasbean in Staffs



75. Tonbridge (Kent) Easy Street Pale (3.9%) Gluten Free, Vegan, Pale
Soft caramel maltiness with hints of citrus, stone fruit and mint

76. Tractor Shed (Lake District) Clocker Stout (4.0%) Stout
Made with the finest Maris Otter malt, Wheat malt, Chocolate malt and Roasted 
Barley and the classic Fuggles hops

77. Treen (Cornwall) Classic (4.3%) Bitter
Malty with caramel and soft fruit flavours, balanced with a hint of dark chocolate and 
spicy hop bitterness

78. Treen (Cornwall) Sunbeam (4.8%) Pale
A full citrus aroma with floral and spiced notes rides above delicate malt flavours of 
grain and caramel

79. Vocation (Yorkshire) Bread & Butter (3.9%) APA
Easy-drinking dry-hopped pale

80. Wantsum (Kent) Hurricane (4.3%) Golden
Notes of Citrus, Grapefruit

81. Westerham (Kent) Wally Winker’s Death by Chocolate (4.5%) Stout
National Gold Medal SIBA 2019 and 2020. Roasted cacao nibs and natural dark 
chocolate, luscious and moreish

82. Wincle Beer Company (Cheshire) Wincle Waller (3.8%) Pale
Quaffable, hoppy Session Beer

GREEN HOP BEERS – Tunbridge Wells
 Brewery (& County), Beer Name, % Alcohol By Volume

360 Degree (Sussex) When September Ends (4.4%) Gluten Free, Vegan, Pale
A green hop pale, think pine, vegetal and citrus notes with a strong hop finish
Bexley (Kent) Green Hop – Bullion (4.3%) Pale
Brewed with the freshest Bullion hops from Hukins farm in Tenterden, Kent
Bexley (Kent) Green Hop – Cascade (4.3%) Pale
Brewed with the freshest Cascade hops from Hukins farm in Tenterden, Kent
Broken Drum (London) Errol Dragon (3.9%) Bitter
Enjoyable Green English style ale
By The Horns (London) Green Hop Monster (4.7%) Vegan, Pale
Light and delicate pale ale with fresh green Golding hops offering grassy, floral and 
gentle honey notes
Canterbury Ales (Kent) Green & Gold (5.4%) Vegan, Golden
Lots of green Ernest goes into this ale, gives fresh fruity, citrus aromas and flavours
Canterbury Ales (Kent) Green & Pale (4.1%) Vegan, Pale
Won Gold in the 4.5% and under at the 2022 Kent GH festival.  Light, dry, fresh, 
grassy, herby notes from the green EKG
Cellar Head (Kent) Fuggle Rock (5.0%) Vegan, Special
This rich copper coloured beer has a robust and balanced malt bill giving a resinous 
mouthfeel and long finish
Five Points (London) Green Hop Bullion (3.7%) Gluten Free, Bitter
Bullion Hops straight from the vines, Maris Otter malt. Expect zesty citrus and 
blackcurrant aroma notes

100.

101.

102.

103.

104.

105.

106.

107.

108.



Five Points (London) Green Hop Cascade (3.7%) Gluten Free, Bitter
Cascade Hops straight from the vines, Maris Otter malt. Expect zesty citrus and 
blackcurrant aroma notes
Gadds (Kent) Green Hop Ale (4.8%) Vegan, Pale
The freshest beer can get, brewed with undried local hops. Devine!
Goacher’s (Kent) Green Hop (3.9%) Pale
A fresh, clean, ale which lets the green hops shine through, giving a fruity finish
Godstone (Surrey) Godstone Green (3.8%) Vegan, Bitter
Fuggles and East Kent Holdings give a rounded bitter complexity
Goody (Kent) Good Harvest (3.8%) Amber
Bronze at 2022 Kent Green Hop festival. Golding hops harvested from the brewery 
bines, clean tasting, a unique taste of Autumn
Goody (Kent) Goodness Gracious Me (4.8%) Bitter
Gold at 2022 Kent Green Hop Festival. Citrus flavoured highly green hopped
Gun (Sussex) Green Hop (5.0%) Vegan, Pale
Earnest Hops. Apricot and Peach flavours perfectly compliment the extra pale malt 
base, with just a hint of spice from the rye
Harvey’s (Sussex) Southdown Harvest (5.0%) Golden
Sweet biscuit flavours offset with a tangy bitterness from the ‘green’ hops. A taste 
of the South Downs
Harvey’s (Sussex) Star of Eastbourne Green hop (5.5%) Strong
A green hopped, robust pale ale with a full, malty palate. Strong and well balanced
Hopfuzz (Kent) Greenstar (4.2%) Pale
Kent Green Hop Pale Ale
Iron Pier (Kent) Joined at the Hop (3.8%) Golden
Challenger Green hops. They give this light golden pale ale a fresh grassy tone along 
with delicate flavours of cedar and green tea
Kent (Kent) Green Giant (6.0%) IPA
Gold winner Kent GH 2023. A huge amount of harvested East Kent Goldings
Kent (Kent) Green Ernest (4.6%) Pale
A deliciously fruity pale ale packed with freshly picked Ernest hops

122.

Lakedown (Sussex) Sussex Pale – Green Hop (4.2%) Vegan, Pale
First brew in new brewery. A deliciously fresh and fruity English pale, Bramling 
Cross, Pioneer. Low bitterness and hedgerow flavours

123.

Larkins (Kent) Green Hop Best (4.0%) Bitter
Made from hops that are brewed with on the day they are picked, adding unique 
qualities to the beer – a slightly astringent drink

124.

125.

109.

Mad Cat (Kent) Long Tail (4.0%) Pale
A green hop Light Ale made with freshly picked Challenger hops from a Kentish 
Hop Garden in Faversham
McCann (Kent) Cascade GH (4.2%) Red
Malty character with inter malty backbone characteristics of a Rye IPA

Moot (Kent) Firecrest Pale GH (3.8%) Vegan, Pale
Ernest Hops. They bring fresh apricots and grapefruit to this full-bodied beer with a 
subtle hint of spice

112.

113.

114.

115.

116.

119.

117.

118.

120.

121.

126.

111.

127.



128.

129.

Moot (Kent) Quetzal Red GH (4.5%) Vegan, Red
Notes of caramel and biscuit with a rich hop character and a little honey and spice

Musket (Kent) Flash In The Pan (4.0%) Vegan, Pale
Floral herbal forenote that is complimented by a spicy/dry – fruity taste. Aftertaste 
is a dry lingering bitterness that leaves you yearning for more!

131. Pig & Porter (Kent) Mad Jack McMad (5.0%) Vegan, Porter
Brand New Beer! Challenger hops give a lovely cedar aroma and really lift the beer

Pig & Porter (Kent) My Father Was A Nun (3.5%) Vegan, Bitter
Fuggles. Strong pale ale with a very light, clean soft taste. It has a light spiciness 
backed by an earthiness and is lifted by some delicate floral notes

130.

132. Rother Valley (Sussex) Green Hoppers (4.4%) Bitter
Caramel, grassy hoppy bitter, premium bitter

133. Three Hounds (Sussex) Palace Pint Green Hop (4.0%) Vegan, Hazy, Golden
Primadonna Hops, Bright Tangerine, Graham-Cracker, Smooth Bitterness

134.

135.

Titsey (Surrey) Green & Gold (4.2%) Golden
Whitebread Goldings. pleasant, fruity, European style aroma
Tonbridge (Kent) Capel Pale (4.5%) Gluten Free, Vegan, Pale
Full bodied green hopped ale, with zesty citrus and honey notes

136. Wantsum (Kent) Ernest (4.2%) Bitter
Notes of lemon, citrus, herbal

137. Wincle Beer Company (Cheshire) Bengal Buttress (4.0%) IPA
Brand new Green Hop from Cheshire! Complex Green hop IPA

REAL ALES (Bright Beers) – Trains
 Brewery (& County), Beer Name, % Alcohol By Volume
500. Fonthill (Kent) Good Morning Captain (3.8%) Pale

Hoppy session pale ale 
501. Kent (Kent) Valhalla (5.0%) Hazy, IPA

A hazy, strong hop flavour of citrus and resin with a delicate malt background
502. Pig & Porter (Kent) Caravan (3.5%) Vegan, Bitter

Kent Beer of the Year-silver. Bramling Cross hops throughout the brew impart 
notes of Blackberries, Currants & Fruit Cake

503. Tonbridge (Kent) Velvet Raven (4.2%) Gluten Free, Vegan, Stout
Robust stout with toffee, liquorice, chocolate and coffee flavours and hints of 
blackcurrant and spice

KEG BEERS – Tunbridge Wells
 Brewery (& County), Beer Name, % Alcohol By Volume
200.

201.

360 Degree (Sussex) Wanganui Avenue (5.4%) Vegan, Hazy, Pale
Pale hopped with Kohatu & Wakatu. Lots of juice balanced out with some resinous 
piney notes
ABYSS (Sussex) It Came From God (5.0%) Vegan, Stout
Cacao Stout, with rich notes of chocolate and vanilla



for the freshest hopped beer 
brewed straight from the farm.

Green Giant wins Gold
Kent Green Hop Season 2023

Go Green with 
Kent Brewery



202. Beak (Sussex) Intervals DIPA (8.0%) Vegan, Hazy, IPA
Simcoe, Mosaic, Citra and Cryo 303 hopped Double IPA. Tropical fruit, bubblegum, 
peach and citrus

203.

204.

Burning Sky (Sussex) Le Couer De Provision (5.2%) Vegan, Saison
Saison. Light oak with pleasing acidity and dry hopped with Saphir, Celeia and 
Centennial for a fresh finish
Buxton (Derbyshire) Axe Edge (6.8%) Vegan, IPA
Flagship IPA, brewed relentlessly hoppy since 2011, with resinous pine and stone 
fruit notes finishing with a crisp bitterness

205. Hastings Project (Kent) Lager (5.1%) Vegan, Lager
German-style Pilsner, robust bitterness and big aroma. Unfiltered and 
unpasteurised

206. Ideal Day Family Brewery (Cornwall) Second Island (3.8%) Vegan, Hazy, Pale
Small Beer. Light, farmhouse pale with a Belgian influence from this regenerative 
Brewery in Cornwall

207. RedWillow (Cheshire) Contactless (5.2%) Vegan, Hazy, Pale
A soft and juicy pale ale, packed with Cryo Mosaic and Simcoe hops. A crushable 
pale for when you can’t hug your crush

213.

212.

211.

210.

209.

208. The Kernel (London) Imperial Brown Stout (9.8%) Stout
An 1856 recipe - Barclay Perkins brewery. Rich dark treacle, cut with coffee and 
chocolate bitterness, with smoke, tar and leathery depth
Time & Tide (Kent) Spratwaffler (3.7%) Vegan, Hazy, IPA
Citra hops, oozing with citrus, hints of grapefruit and a gentle, refreshing bitterness 
at the finish. Soft, juicy and super sessionable
Track (Manchester) Sonoma (3.8%) Gluten Free, Hazy, Golden
Mosaic, Centennial & Citra. Resinous notes of sticky mandarin, and grapefruit. It 
finishes crisp & clean with a soft, pithy bitterness

Wiper & True (London) Tomorrow (0.5%) Vegan, Lager
Alcohol free Lager

Unbarred (Sussex) Cherry Garsour (6.2%) Vegan, Special
Cherry, Chocolate & Fudge Ice Cream Sour
Utopian (Devon) Festbier (5.5%) Vegan, Special
Traditional Bavarian style. Full of bread crust and hints of caramel. Rare UK grown 
Hersbrucker hops. Oktoberfest in style

REAL ALES (Cask Beers) – Groombridge
 Brewery (& County), Beer Name, % Alcohol By Volume
300. 360 Degree (Sussex) Double Act (4.1%) Gluten Free, Vegan, Pale

Talus & Cashmere, a series of beer we do 6 times a year. Earthy Talus notes 
compliment the floral notes of Cashmere

301. Battle (Sussex) Abbey Pale (5.0%) Vegan, Pale
A complex tropical fruit aroma and citrus flavours are nicely balanced with biscuit 
malt in this easy drinking pale ale

302. Bexley (Kent) Green Hop – Ernest (4.3%) Green Hop Pale
Brewed with the freshest Ernest hops from Hukins farm in Tenterden, Kent



303. By The Horns (London) Hopadelic (4.3%) Vegan, IPA
Light straw colour, a fresh blend of U.S hops providing notes of grapefruit, lychee 
and citrus

304. Carlisle (Lake District) Citidel (3.8%) Pale
A refreshing, aromatic blonde ale

305. Cellar Head (Kent) Session Pale Ale (3.8%) Vegan, Pale
TASTE OF KENT BEER OF THE YEAR 2021 & 2022 WINNER! Tropical fruit, 
sweet floral aromas, gooseberry, green grapes, light honeyed sweetness

306. Five Points (London) XPA (4.0%) Gluten Free, Vegan Pale
Assertive hop bitterness and aromas of mango and passionfruit

313.

312.

311.

310.

309.

308.

307. Mad Cat (Kent) Green & Gold (4.1%) Green Hop Golden
A delicious Golden Ale produced with 100% Floral East Kent Goldings hops
McCann (Kent) Janet Street Porter (4.5%) Green Hop Porter
Full roast on the nose with comforting smells of charred roast & molasses
RedWillow (Cheshire) Weightless (4.2%) IPA
Bags of aroma and fruit flavours from the Mosaic hops, with a well-rounded body
Rother Valley (Sussex) Bodacea (4.5%) Golden
Clean fruity and zesty, golden ale
Teignmouth (Devon) Portside (4.3%) Bitter
A proper old English style bitter, a mixture of biscuity malt and sweet caramel
Three Acre (Sussex) Blood Orange (4.5%) Vegan, Pale
Brewed with real blood orange peel to bring rich citrus, balanced with a malty base
Titsey (Surrey) Levison Buck (3.7%) IPA
Balanced tropical fruit flavours

REAL ALES (Cask Beers) – Eridge
 Brewery (& County), Beer Name, % Alcohol By Volume
400. Buxton (Derbyshire) Gatekeeper (4.6%) Vegan, Porter

A deep, dark, characterful porter with notes of fresh coffee grounds and treacle
401. Canterbury Ales (Kent) Green & Black (4.2%) Vegan, Green Hop Dark Ale

The richness of a black marries surprisingly well with green Goldings
402. Cellar Head (Kent) Flapjack (4.1%) Vegan, Stout

A buttery rich, smooth stout, the gentle sweetness from golden syrup, is a perfect 
reminder of everyone’s favourite home baked biscuit

403. Cellar Head (Kent) Session Pale Ale (4.1%) Vegan, Pale
TASTE OF KENT BEER OF THE YEAR 2021 & 2022 WINNER! Tropical fruit, 
sweet floral aromas, gooseberry, green grapes, light honeyed sweetness

404. Cellar Head (Kent) Fuggle Rock (5.0%) Vegan, Green Hop Bitter
This rich copper coloured beer has a robust and balanced malt bill giving a resinous 
mouthfeel and long finish

405.

406.

Cellar Head (Kent) Reinstate (4.1%) Vegan, Amber
Floral aroma of orange blossom. Hop combinations supply a light bitterness with a 
gentle marmalade finish
Dynamite Valley (Cornwall) TNT-IPA (4.8%) IPA
American style IPA with Hop and pine notes on the nose, peach and grapefruit 
taste



407. Godstone (Surrey) Forever (4.3%) Vegan, Pale
Hoppy and citrussy with light refreshing malt body

408. Goody (Kent) Good Lord (5.0%) Vegan, Porter
Rich, medium-full bodied with smooth roasted coffee tinge and silky bitter finish

409. Iron Pier (Kent) Wealdway (4.5%) IPA
Dark, full bodied, with roasted malt, subtle dried fruit flavour and a light bitterness

410. Kent (Kent) Kent Green Dwarf (3.7%) Green Hop Pale
Full of freshly harvested cones of a newly planted experimental hop

411.

Musket (Kent) Trigger (3.6%) Vegan, Pale
Fresh fore notes of citrus and pine that leads into a lingering bitter afternote

412.

Only With Love (Sussex) Bonza Aussie Pale (4.5%) Vegan, Pale
Heaps of passionfruit, ripe peach and juicy lychee moreish bitterness

413.

414. Tonbridge (Kent) Traditional (3.6%) Gliten Free, Vegan, Bitter
Mild toffee maltiness with a delicate fruit and floral hop finish
Tractor Shed (Lake District) Mowdy Pale Ale (4.0%) Pale
Well hopped with cascade and made with Finest Maris Otter malt and Crystal Malt

415.

Westerham (Kent) 1965 (4.8%) Bitter
Rich, malty and hoppy

416.

Wincle Beer Company (Cheshire) Sir Philip (4.2%) Bitter
Traditional English Best Bitter, rich and delicious

CIDERS – Tunbridge Wells
Cidery (& County), Cider Name, % Alcohol By Volume
600. Ascension (Sussex) Star Rover (6.6%) Fruit

Braeburn and Bramley cider blend, a Medium Dry cider with tingling acidity
601. Ascension (Sussex) Tranquility of Solitude (4.0%) Fruit

Red plum blend, fruity on the softer side
602. Ascension (Sussex) Unless You Think (4.0%) Fruit

Red grape, lemon, lime blend-tart citrus giving a dry finish
603. Barbourne (Worcestershire) Painted Lady (5.0%) Perry

Medium sweet with some pleasant citrus notes
604. Battle (Sussex) Abbots Gold (5.6%) Vegan, Medium Sweet

Crisp, medium, long finish
605. Burrow Hill Cider (Somerset) Dry (6.0%) Dry

Traditional farmhouse champion cider
606. Charrington Fruit Farm (Kent) The Earl’s Reserve (5.8%) Vegan, Medium

Deep golden colour, soft mouthfeel, baked apple notes with hint of butterscotch
607. Cockeyed Cider (Devon) Cockbird (5.0%) Medium

Sweet clear cider with a full apple flavour
608. Cranborne Chase (Dorset) Vintage (6.8%) Dry

Medium dry smooth yet sharp, rich, and matured in oak barrels
609. Dorset Nectar (Dorset) Sweet Maiden (5.0%) Sweet

Sweet still cider beautifully crafted with great clarity

417.

Lakedown (Sussex) Sussex Pale (4.2%) Vegan, Hazy, Pale
Aussie hopped, Vic secret and Galaxy. Crisp and easy drinking with a hint of fruit



610. Double Vision (Kent) Cherry Cider (6.9%) Fruit
A light cherry flavour drink
Double Vision (Kent) Medium Cider (6.9%) Medium
A clean crisp medium cider

611.

Double Vision (Kent) Medium Sweet Strawberry Cider (4.0%) Fruit
A fresh, full flavoured strawberry cider
Double Vision (Kent) One Vision Cider (6.9%) Medium
A cider with a full apple sweet flavour 

Duddas Tun (Kent) Elderflower Cider (4.0%) Vegan, Fruit
The perfect blend of cider and fresh elderflower
Duddas Tun (Kent) Salted Caramel Cider (4.0%) Medium
A perfect marriage of fresh apples & salted caramel

Duddas Tun (Kent) Blackcurrant Cider (4.0%) Vegan, Fruit
A sumptuous blend of cider and blackcurrants

Gwatkin (Herefordshire) Squeal Pig (4.5%) Perry
Medium perry - sweet citrus notes pale and refreshing

Farmer Jim (Devon) Farmyard Perry (5.0%) Perry
A light fruity Perry made from proper Perry Pears

Duddas Tun (Kent) Sweet Apple Cider (4.0%) Sweet
Fresh picked apple flavour, deliciously moreish, with soft honey notes

Kent Cider Co. (Kent) Elderflower Cider (5.0%) Vegan, Fruit 
Apple cider blended with sweet elderflower for a medium, lightly floral finish

612.

613.

614.

615.

616.

617.

620.

619.

618.

621.

622.

623.

624.

Kent Cider Co. (Kent) Lemon Cider (5.0%) Vegan, Fruit 
Lemons blended with sweet, apple cider create a unique, fresh, and luscious treat
Kent Cider Co. (Kent) Rhubarb Cider (5.0%) Vegan, Fruit 
Rhubarb cider contains absolutely no artificial flavours
Kent Cider Co. (Kent) Toffee Apple Cider (5.5%) Vegan, Fruit 
An initial sweetness on the pallet with a crisp apple bite on the finish
Kentish Pip (Kent) Grafter Heritage Apple Cider (5.5%) Vegan, Med Sweet
Higher percentage of traditional cider apples and aged to mellow the tannins
Nightingale (Kent) Discovery Medium Cider (6.0%) Vegan, Medium
Beautifully balanced, bright and floral medium cider

630.

629.

628.

627.

626.

631.

Nightingale (Kent) Falstaff Bramley (6.2%) Vegan, Medium
Medium fruity cider with a delicate rose blush
Nightingale (Kent) Tenterden Medium Cider (5.5%) Vegan, Medium
Crisp aromatic cider Falstaff, Bramley
Purbeck Cider Company (Dorset) Purbeck Pirate (4.8%) Medium
Medium bittersweet and well balanced
Sandford Orchards (Devon) Devon Red (4.5%) Medium
Medium session cider
Templars (Normandy) Normandy Dry (7.0%) Dry
Extra dry cider, which is keeved, pure juice, unpasteurised, unfiltered
Thistly Cross (Scotland) Jaggy Thistle (7.4%) Dry
Crisp and beautifully balanced, medium dry cider is packed with unfiltered goodness
Thistly Cross (Scotland) Strawberry Cider (4.0%) Vegan, Fruit
Strawberries, resulting in a lip-smackingly tasty, naturally sweet thirst quencher

632.

633.



634. Thistly Cross (Scotland) Traditional Cider (4.4%) Vegan, Medium
This is smooth, balanced and lightly sparkling with clean apple finish

635. Turners (Kent) Apple Pie Cider (4.0%) Vegan, Fruit
Spiced with cinnamon, nutmeg, ginger and cloves it really is apple pie in a glass! 
Turners (Kent) Pear Cider (5.5%) Vegan, Fruit
Still, wine-like and easy-drinking. Medium-sweet

636.

637. Turners (Kent) Rhubarb Cider (4.0%) Vegan, Fruit
Blended with freshly juiced Kentish rhubarb, this is our most moreish cider yet

638.

639.

Tutts Clump Cider (Berkshire) Ridgeway (4.0%) Sweet
Medium sweet blend of finest English apples
Ventons (Devon) Sweet Maid in Devon (6.0%) Sweet
Sweet, keeved dark, crystal clear, Normandy style

CIDERS – Trains
Cidery (& County), Cider Name, % Alcohol By Volume

Double Vision (Kent) Cherry Cider (4.0%) Fruit
A fresh full flavoured cherry cider
Duddas Tun (Kent) Apricot Cider (4.0%) Vegan, Fruit
Delicious blend of apricot and apple

900.

901.

Duddas Tun (Kent) Cherry Cider (4.0%) Fruit
A refreshing cherry cider

902.

903.

Thistly Cross (Scotland) Whisky Cask (6.7%) Vegan, Dry
Single malt scotch whisky casks give warming notes of oak, vanilla and honey

Thistly Cross (Scotland) Original Cider (6.2%) Vegan, Medium Dry
Scotland’s original cider. Strong, smooth and fruity, blended from Scottish apples

Thistly Cross (Scotland) Elderflower Cider (4.0%) Vegan, Fruit
Strawberries, resulting in a lip-smackingly tasty, naturally sweet thirst quencher

904.

905.

CIDERS – Groombridge
Cidery (& County), Cider Name, % Alcohol By Volume

Battle (Sussex) Elstar Medium Dry Cider (4.4%) Vegan, Dry
Light, slightly acidic, medium dry
Biddenden (Kent) Strong Kentish Sweet (8.0%) Sweet
A still, clear cider, medium flavour with a long-lasting finish
Double Vision (Kent) Elderflower Perry (6.9%) Perry
A light pear flavour drink

702.

701.

700.

Double Vision (Kent) Fruits of the Forest Cider (4.0%) Fruit
A mixed summer berry cider
Kentish Pip (Kent) Craftsman (4.8%) Vegan, Medium Dry
Combines crisp and aromatic dessert apples with heritage cider varieties
Kentish Pip (Kent) Wild Summer (4.0%) Vegan, Fruit
Juicy berries bursting with flavour with rich fruity character and notes of ripe pear

703.

704.

705.







CIDERS – Eridge
Cidery (& County), Cider Name, % Alcohol By Volume
700. Ascension (Sussex) Sonic Titan (8.2%) Dry

Dry, heavy, strong wild fermented cider with a hint of sweet apple juice 
701. Biddenden (Kent) Bushels Medium Dry Cider (6.0%) Vegan, Medium Dry

Bushels is a still cider, medium-dry in flavour
702. Biddenden (Kent) Monks Delight Cider (7.5%) Vegan, Medium

A still cider spiced with honey and cinnamon
703.

704.

705.

Brogdale Craft Cider (Kent) Raspberry & Lemon Cider (4.0%) Vegan, Fruit
A sweet and fruity still cider, with just a hint of citrus
Brogdale Craft Cider (Kent) Woolly Pig Dry Cider (6.0%) Vegan, Dry
Dessert and culinary apples, giving a clean tasting dry cider with a wine-like finish
Charrington Fruit Farm (Kent) The Earl’s Reserve (5.8%) Vegan, Medium
Deep golden colour, soft mouthfeel, baked apple notes with hint of butterscotch

LIVE BANDS!LIVE BANDS!
Friday 20th

15:00 – The Harvey’s & Guests
16:15 – Alchemy Acoustic
17:30 – The Airstreams
19:30 – Sticky Peaches

21:30 – The Incredible Bert

Saturday 21st

14:30 – TWUNTS
15:30 – Charlie Rivers Band

17:15 – Velvet Goldmine
19:00 – Rebel Diamond
21:00 – The Goodness

Sunday 22nd

13:00 – 3Times7
14:30 – Harry Whitty & Friends

16:00 – Higgs & the Bosons



S E R V I N G  B E E R  &  C O C K T A I L S

B R E W E R Y  &  T A P R O O M

The Stable Block, The George Pub
29 Mount Ephraim, TN4 8AA

Also, are you interested in booking a 
space for a birthday celebration, 
gathering or anniversary?

We have a space available to book for 
parties of up to 35 during our opening 
hours, above.

Why not send us an email:
hello@fonthillbrewing.co.uk

I n  C e n t r a l  T u n b r i d g e  W e l l s

@fonthill_taproom / fonthillbrewing.co.uk 





Your details:

Title ................................ Surname ...............................................................

Forename(s) ..................................................................................................

Date of Birth (dd/mm/yyyy) .....................................................................

Address ............................................................................................................

............................................................................................................................

................................................................. Postcode ......................................

Email address ................................................................................................

Daytime Tel ....................................................................................................

Partner’s Details (if Joint Membership)

Title ................................ Surname ................................................................

Forename(s) ....................................................................................................

Date of Birth (dd/mm/yyyy) ......................................................................

Or enter your details and complete the Direct Debit form below and you will receive 
15 months membership for the price of 12 and save £2 on your membership subscription

✂

Alternatively you can send a cheque payable to CAMRA Ltd with your completed form,  
visit www.camra.org.uk/joinup, or call 01727 798440.* All forms should be addressed to  
Membership Department, CAMRA, 230 Hatfield Road, St Albans, AL1 4LW.

Concessionary rates are available only for Under 
26 Memberships.
I wish to join the Campaign for Real Ale, and 
agree to abide by the Memorandum and 
Articles of Association which can be found on  
our website.
Signed ........................................................................... 

Date ...............................................................................  

  Direct Debit    Non DD
Single Membership (UK) £28.50 £30.50

Under 26 Membership £20.00 £22.00 

Joint Membership  £36.50 £38.50
(At the same address)
Joint Under 26 Membership £22.00 £30.00
Please indicate whether  
you wish to receive BEER 
by email OR post:

Includes 

£30**  
Real Ale

Cider & Perry
Vouchers

From  
as little as 

£28.50†
a year. That’s less 

than a pint a  
month!

Applications will be processed within 21 days. 

✂

This Guarantee should be detached   
and retained by the payer.

The Direct Debit  
Guarantee

l This Guarantee is offered by all banks and 
 building societies that accept instructions 
 to pay Direct Debits. 

l If there are any changes to the amount, 
 date or frequency of your Direct Debit,  
 Stripe will notify you 2 working days in  
 advance of your account being debited  
 or as otherwise agreed. If you request  
 Stripe to collect a payment, confirmation 
 of the amount and date will be given to 
 you at the time of the request.

l If an error is made in the payment of  
 your Direct Debit, by Stripe or your bank 
 or building society you are entitled to a 
 full and immediate refund of the amount  
 paid from your bank or building society.

l If you receive a refund you are not entitled 
 to, you must pay it back when Stripe asks 
 you to.

l You can cancel a Direct Debit at any time  
 by simply contacting your bank or building 
 society. Written confirmation may be 
 required. Please also notify us.  
 Setup of Direct Debit Instruction with  
 Stripe on behalf of CAMRA.

Direct Debit Instruction
Please fill in the whole form using a ball point pen and send to: 
Campaign for Real Ale Ltd. 230 Hatfield Road, St. Albans, Herts AL1 4LW
Email: membership@camra.org.uk  Telephone: 01727 867201

Signature

†Price of single membership when paying by Direct Debit. *Calls from landlines charged at standard national rates, cost may 
vary from mobile phones. New Direct Debit members will receive a 12 month supply of vouchers in their first 15 months of 
membership. The data you provide will be processed in accordance with our privacy policy in accordance with the General 
Data Protection Regulations.

Name(s) of Account Holder Billing Address

Bank or Building Society Account Number

Branch Sort Code

I understand that CAMRA has partnered with Stripe, who collects Direct Debits on 
behalf of CAMRA and confirm that I am the account holder and the only person  
required to authorize debits from this account.

Postcode

Payments will show as CAMRA Membership  
on your bank statement.

 Email       Post

I wish to Opt-in to General Communications 
 Branch Communications 

CAMRA Membership is for you!
We’re leading the fight to keep pubs alive and thriving  
in every community, serving quality ales and ciders. 
Find out more camra.org.uk/joinup

Lo  e  
pubs?

Lo  e  
  beer?
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FAVOURITE REAL ALE (CASK BEER)

1st brewery:

Name of beer:

2nd brewery:

Name of beer:

3rd brewery:

Name of beer:

FAVOURITE CIDER/PERRY

Name of cider:

cidery:

Please VOTE for 
your favourite 

beer & cider of the 
Spa Valley Railway 

Festival!
West Kent CAMRA will give awards to the most popular 

brewers and cider makers to show your appreciation. 

It helps us decide stocks for next year!

PLEASE COMPLETE & PULL OUT THIS FORM
 HAND IN TO TUNBRIDGE WELLS FESTIVAL SALES DESK OR 
ANY OTHER SPA VALLEY RAILWAY STATION SALES DESK.



CASK ALES • LIVE MUSIC • PUB FOOD • PRIVATE FUNCTIONS

ENJOY EXPERTLY CRAFTED CASK ALES,
SELECTED WITH PASSION, SERVED AS THE BREWER INTENDED

DISCOVER with us ‘THE CASK JOURNEY’

MUSIC NIGHTS ‘LIVE AT THE OAK’
(as seen on the Royal Oak Festival Stage)

@THEROYALOAKTW

INDEPENDENT CASK ALE FREE HOUSE
Kitchen open every day

92 PROSPECT ROAD, TUNBRIDGE WELLS, TN2 4SY
tel: 01892 542546 email: theroyaloaktw@outlook.com

www.theroyaloaktw.co.uk


